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Mail Stop DD 

Commissioner for Patents 

P.O. Box 1450 

Alexandria, VA 22313-1450 

Sir: 

In accordance with Applicants duty of disclosure, the following information is 
submitted for consideration by the U.S. Patent and Trademark Office in connection with the 
above-identified application. 

Since this statement is filed prior to three (3) months of the filing date of this 
application, and prior to the mailing of the first office action, no fee is believed to be 
required. 

The application relies under 35 USC §120, on the earlier filing date of prior U.S. 
Application Serial No. 10/136,378 filed May 2, 2002 (pending), which is a continuation of 
Application Serial No. 09/613,714 filed July 1 1, 2000 (now abandoned), which is a 
continuation-in-part of Application Serial No. 09/314,945 filed May 20, 1999 (now 
abandoned). The references identified on the attached Form PTO-1449 were submitted to 
and/or cited by the applicant, International Searching Authority, or the Patent Office in the 
prior application and, therefore copies are not required to be provided, (see 37 CFR 
§ 1.98(d)). 
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It is respectfully requested that the Examiner fully consider each of the documents, 
initial the enclosed Form PTO-1449 in the appropriate place to indicate that the document has 
been considered, and return a copy of the initialed form to the undersigned in accordance 
with MPEP Section 609. 

Respectfully submitted, 
Miles & Stockbridge p.c. 



Dennis P. Clarke 
Registration No. 22,549 
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Suite 500 
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